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st Sty Yoo usninzee

Psst... you don’t have to tell your picky eaters what the secret ingredients are.

Ingredients: Directions:
1. cup sugar 1. Preheat oven to 375° F.
a cup canola or vegetable oil 2. In alarge bowl, blend sugar and
1 beaten egg canola or vegetable oil.
2 cups cooked and mashed 3. Add egﬁls and beans and
: mix well.
1 ELn;(;lgjfns 4. Stir in remaining ingredients.

5. Scoop into greased muffin tin.

6. Bake for 15-20 minutes or until a
toothpick comes out clean.

7. Cool and enjoy!
8. Refrigerate leftovers.

1 teaspoon baking soda
1% teaspoons cinnamon
1 teaspoon ground cloves (optional)
2 cups peeled and diced apples
1 teaspoon vanilla
Y cup raisins
Y cup chopped pecans (optional)

This material was funded by USDA's Supplemental Nutrition Assistance Program — SNAP.
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Psst... you don’t have to tell your picky eaters what the secret ingredients are.

Ingredients: Directions:
14 cup sugar 1. Preheat oven to 375° F.
a cup canola or vegetable oil 2. In alarge bowl, blend sugar and
1 beaten egg canola or vegetable oil.
2 cups cooked and mashed 3. Add egﬁls and beans and
: mix well.
1 E:Jn;(;It;Srans 4. Stir in remaining ingredients.

5. Scoop into greased muffin tin.

6. Bake for 15-20 minutes or until a
toothpick comes out clean.

7. Cool and enjoy!
8. Refrigerate leftovers.

1 teaspoon baking soda
1% teaspoons cinnamon
1 teaspoon ground cloves (optional)
2 cups peeled and diced apples
1 teaspoon vanilla
Y cup raisins
Y cup chopped pecans (optional)

This material was funded by USDA's Supplemental Nutrition Assistance Program — SNAP.
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6. Bake for 15-20 minutes or until a
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7. Cool and enjoy!
8. Refrigerate leftovers.

1 teaspoon baking soda
1% teaspoons cinnamon
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2 cups peeled and diced apples
1 teaspoon vanilla
Y cup raisins
Y cup chopped pecans (optional)

This material was funded by USDA's Supplemental Nutrition Assistance Program — SNAP.
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